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TABLE  2-3   (continued)

Pathogens

Reduced  or                Not,   or  Poorly,

Controlled  by  N09~ Controlled  by  N0,~  Inhibited byc

Effects  of Nitrite  on:

Color0

Flavor6

Lipid
Oxidation

_C.   botulinum             Staphylococci          Low  temperature                       Color

Staphylococci*                                          NO,"                                             fixation

Fermentable  carbohydrate
(if  added)

NaCl

Frying-^

C.   botulinum             Staphylococci'''         Low temperature                       Color

Itaphylococci1          Salmonellae              NO,"                                             fixation

B^_ cereus                                                   NaCl

Anaerobic  packaging1

Inconsequential
contribution
(salt major
contributor)

Important  contri-
bution  (salt
also major
contributor)

Inhibits

Inhibits

C.   botulinum

C.   botulinum
Staphylococci-

Staphylococci
Salmonellae

Low_aw

Na6"l

Anaerobic  packaging*

Acid  or  low a..

Color                  Inconsequential  con-            May limit  after

fixation            tribution  (salt  and             some  oxidation

lipid   oxidation                   has  occurred
major  contributors)

Color                  Important  contribution         Inhibits

fixation             (lactic acid produc-

tion  and salt  also
major  contributors)

C.   botulinun;

Heating

Low  temperature

NO-

Fermentable carbohydrate

(if added)
Packaging
NaCl

Color       Important contribution,
fixation     if product not smoked;
NO,"inconsequential,
if smoked (spices
also contribute)

Inhibits

C. botulinum

C. botulinum

NO,"                                                       Color

Low temperature                                   fixation

Heating

Sealed   container

NaCl

Thermal process with N02~   Color
Sealed container                                 fixation

Important contribution    Inhibits

Important contribution11   Inhibits

C. botulinum

Thermal  process                       Color

Sealed  container                        fixation

(NO,"7NaCl  if   processing faulty)

Important contribution11        Inhibits

8See National Academy of  Sciences,   1981.        Dempster  (1980)   studied  corynebacteria sensitive to heating

at 63"C  for  30 min.
b-Lactics  include lactic-acid-producing bacteria,   "mainly atypical streptococci    whose speciation remains

to be satisfactorily defined   (Reuter,   1975).

i-See National Academy of Sciences,   1981;   Gola and Casolari,   1979; Labots,  1976.
^Frying or other cooking by consumer or  processor  (as with prefried bacon).
kpsychrotrophs  could include gram-negative, bacteria, auch as pseudomonads and  conforms* as well as

yeasts   (Terrell,   1974).

1Thi8 ranking is for packaged  slices;   for whole hams  the potential is very low.
mThus,  subject  to possible contamination during packaging.

of  these products  are ham-based;  thus,   studies on ham flavor are pertinent   (see footnote e).